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SODEXO

#l * Sodexo is the world leader in Quality
of Life Services.

= We are a leading food and facilities
management company in the United
States and Canada.
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SODEXO FOOD OPERATIONS

O Number of food sites: 5,000
O Number of foodservice employees: 100,000
O Number of meals served per day: 9 million

0 Food safety system meets the ISO 22000: 2005 criteria

U.S. & CANADA
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UNIT LEVEL CORE TOOLS

** Food Safety, Food Security,
Crisis Web Pages

** Food & Facilities Security
Guidelines

** Sodexo Action for
Emergencies (S.A.F.E.)
Cards

** Food Security Poster

3
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ACTIONS
FOR
EMERGENCIES

& Sodexo 2010
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FOOD SECURITY POSTER
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Food Security

Seguridad De Los Alimentos

Ba Aoww @ara Do Tern-gea T wiid e e 1Com
= Linusual Or Suspicious Activities = Sctividades Mo Usuales O Sospechosas
w Linsscuresd Doors And Entrances » Pusertas ¥ Entradas Mo Aseguradas
= LUnauthorized Farsons = Personas HNo Autaorizadas
= Signs OFf Product Tampeaering = Sefalas De Manipulacidn Indebida Dae PFProductos
B adk OF The Hows.as Areas De Predwccitma
Check Deliweries For Amyy Irregularities, Such As Examine Las Emtregas Por lrregularidades, Cormsa Sar:
= Torm Or Op=sn Packages Aand Containers = Paquetes ¥ Ermvasses Rotos O Abiertos
= Broken Seals = Sellos Rotos
= Stains = Manchas
= Odors = Olores
w Linusual Ligquids And Powdaers w Liquido=s"Y Foblwos Inusuales
Front F The Howsaa Areas De Servicios
Mo nitor Self-Service Stations And Controle Las Estacicnes De Autosaervicio ¥ Las Areas De
Food Displays For Linusual Ex hibicidn De Los Alimentos Por
= Spills = Derrames=s
= Odaor=s = Dlares
= Appearance OF Food = LafApariencia DOe Los Productos
w Foods Or Objects That Should Mot BE= Thers w Alirmemmbos L Objetos Ous Mo Deberian Estar Ahi
Tell Your Manager Or Supervisor iMotifique Inmeadiatarmenta A Su
Immediately If Anything Seams Geraente D Supervisor Si Mota Algo QGQuse Mo
Unuswual Or Suspicious? FParezca Usual O Sospechosol
Contact Information n rmacion d los contactos
Sodexs Contacts CoOMtSobas de S o e o
Sodeco Claims 1-BE=-O72- 5467 Reporte de reclamos 1-BE=-B72- 5476
Reporting de Sodeco
M= ged Food- OHfice: T-B00- FT&E-3 084, Fresunto=s inciderb=s Oicina: 1-000- 7 &3- @A,
Relabted Inciderts ——t. SH5LET re e ciores d oosecom Lo =t S8 L8T
alimen bos
Fl=dia Inquirie=s CHfice: 1-800-F&2-39584, Informacione=s a Loxs OHicine: 1- S 00- TE3-EREs,
=t S5218 redios de comunicad 6n ]
Umle and Local Cormtacts Contacros de La uwnidad ¥ Locabss
Or-Sibe S it Serwicio de seguridad im siba: —
Lo o=l Palice: — Policis Loeal: - -
Local Health A gereys Sug=ncia local de la ==boad: =~ =~ 0000000
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UNIT LEVEL - FOOD SECURITY PLAN

Up-to-date list of emergency contact numbers
Employee training and awareness

Facility’s physical security

Security of products during delivery

Security of products during storage

Security of self-service areas and food displays
Security of water supply

Human resources issues relating to food security
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TRAINING FRONTLINE EMPLOYEES

Aware:
m Unusual or suspicious activities
m Unsecured doors and entrances
m Unauthorized persons
m Signs of product tampering

Back of the House — Check deliveries for:
B Torn or open packages and containers
B Broken seals
m Stains, odors or unusual liquids and powders

Front of the House — Monitor self-service stations & food displays for unusual:
m Spills & odors
m Appearance of foods
B Foods or objects that should not be there
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SUPPLIERS

) Food safety programs Suppliers must provide proof they
(HACCP, GMPs, have a proactive food safety and
training, recall food security program in place.
procedures)

) Food security
) Pest control

) Plant / personnel
practices

) Building and
equipment conditions Distributors

Retail

) Sanitation programs Suppliers
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KEY COMMUNICATIONS

d Client discussions concerning food safety and security

(J One report for all food complaints

 Courtesy notifications regarding product recalls and product withdrawals

 Internal Food Safety and Security web pages

[ Internal Crisis Resource Center web site

L Crisis Teams
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Roger Mozingo
Manager, Food Safety
Mb: 704 678 6797
F: 704 461 4263

roger.mozingo@sodexo.com
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